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	WARNING

1.   PLAGIARISM OR HIRING OF GHOST WRITER(S) FOR SOLVING THE ASSIGNMENT(S) WILL DEBAR THE STUDENT FROM AWARD OF DEGREE/CERTIFICATE, IF FOUND AT ANY STAGE.

2.   SUBMITTING   ASSIGNMENTS   BORROWED   OR   STOLEN   FROM OTHER(S) AS ONE'S OWN WILL BE PENALIZED AS DEFINED IN "AIOU PLAGIARISM POLICY".


Course: Basics of Food Sciences (6014)
Semester: Spring, 2026
Level: Postgraduate 
Credit: 4(3+1)

Please read the following instructions for writing your assignments. (AD, BS, B Ed.) MA/MSc, MEd) (ODL Mode).

1.
All questions are compulsory and carry equal marks, but within a question, the marks may be distributed according to its requirements.

2.
Read the question carefully and then answer it according to the requirements of the question.

3.
Avoid irrelevant discussion/information and reproducing from books, study guides, or allied material.

4.   Handwritten scanned assignments are not acceptable. 

5.
Upload your typed (in Word or PDF format) assignments on or before the due date.

6.
Your own analysis and synthesis will be appreciated.

7.    Late assignments can’t be uploaded to the LMS.

8.
The students who attempt their assignments in Urdu/Arabic may upload a scanned copy of their handwritten assignments (in PDF format) on the University LMS. The size of the file should not exceed 5MP.
Total Marks: 100
Pass Marks: 40

ASSIGNMENT No. 1

(Unit 1-5)
Q.1 Define the term “food science”. Also summarize the role and functions of different 

        nutrients in human body.






      (20)

Q.2 Clearly elaborate the difference of monosaccharide, disaccharide, oligosaccharide, 
       and polysaccharide. Explain the oligosaccharide in detail.      
                   (20)

Q.3 Enlist and give the detail of properties of fats and oils. How do these properties affect customer choice while selecting dietary fat?                                                            (20)

Q.4 Protein has unique properties to exist in multiple structure forms. Enlist its various 
       kinds and give detail of each with help of diagram.
                                             (20)

Q.5 What is meant by water activity? Discuss the role of water in food preservation and 
       shelf life of food in detail..

                                                          (20)
Total Marks: 100
Pass Marks: 40

ASSIGNMENT No. 2

(Unit 6-9)
Q.1
How the milk is processed at commercial level? Describe the structure of milk protein.
(25)

Q.2  Define emulsion and how it is formed.  Also explain the emulsifiers used in making emulsions.
(25)

Q.3   What are the physical & chemical characteristics of meat?  Discuss in detail.
(25)

Q.4  Write a detailed note on plant pigments and the effects of additional substances on these plant pigments with appropriate examples.   
(25)
STUDENT GUIDE
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Dear Student,


We welcome you to this AIOU Postgraduate level course “Basics of Food Sciences”. This course is part of the M.Sc. Public Nutrition Program.

1.
Course Objectives



The specific objectives of this course are as follows:

a. To understand the basic constituents of food and their role in the human body.
b. To know the basic structure and application of these basic constituents of food.
2.
Details of the Course


Students should read the following details of the course carefully.

i) Study Book


“Basic of Food Sciences” comprises of nine units with credit weight age of 4(3+1). These units cover the contents which will help you to know about basic constituents of foods, their chemistry, and their relationship with nutrition. You are further advised to do extra study related to the contents of the book. You are expected to search for the relevant material in papers/articles in research journals/reports available at your local libraries and resource centers. Further you can discuss the different topics during teaching sessions with your class fellows, tutors and with resource persons. It will help you to uplift and enlighten your knowledge and information about a specific topic.
ii)
Part Time tutors


Students are allocated a part time tutor. The tutor will help and guide you in studying the books and conducting activities related to study units. You are expected to take full advantage of the tutor’s knowledge and experience. These tutors are also responsible for marking your assignments. Make all efforts to complete your written assignments in time according to the prescribed schedule. Try your best to attend all the study sessions according to the time table provided to you.

iii)
Assignments



This course includes two assignments which are compulsory for successful completion of the whole course i.e. each assignment is of 100 marks, out of these, students obtaining a minimum of 40% marks will be declared pass. Therefore, it is important to submit the assignments well prepared and in time. The schedule of submitting the assignment is being provided separately. Please follow the schedule and upload soft copy of your assignments accordingly so that tutors are able to submit result accordingly. 


iv)
The study units on which each assignment is based are identified. However, for your convenience we are providing the related information for follow up.

	Assignment No.
	Units

	1

2
	1-4

5-9


v) Method of Study



A study period of sixteen weeks has been allocated for studying this course through distance learning whereas seventeenth and eighteenth weeks are kept for general assessment and for final examination. You are expected to spend four weeks on studying first three units of the book. This will help to improve your reading speed and get familiar with the contents of the units.

	Sr. No.
	Unit No.
	Assignment No.
	Study Period

	1.

2.

3.

4.

5.
	1 – 2

3 – 5

6 – 8

9

Preparation for Exams
	1st
2nd

	Four weeks

Four weeks

Four weeks

Four weeks

Two weeks




The next three units i.e. 3-5 will be easier for you and you will be able to study them in comparatively less time. You can spend three weeks on studying these three units. During the eighth week you can complete your 1st assignment and upload this on Aagahi portal.


Unit 6, 7 & 8 can be studied during 9th, 10th and 12th week and the last unit i.e. unit 9 can be studied in the 13th week and the 2nd assignment can be completed along with 14th, 15th and 16th week.


The last two weeks can be kept for examination and its preparation. The 1st assignment will be based on 1-3 units and 2nd assignment on 4-9 units. It is therefore, necessary to study the units completely before starting work on assignments. Try to complete the practical activities related to all units in time according to the schedule.

.

vi)
Final Examination



At the end of the semester there will be a final examination. All the students will be expected to take this examination in the examination halls specially established for this purpose.
                                                                                              (Course Coordinator)
COURSE OUTLINE

UNIT-1: Introduction to Food Science

-
Food Science as Discipline


-
Basic constituents of Food 


-
Food as source of Energy 


-
Food and its Functions
UNIT-2: Carbohydrates in Food

-
Monosaccharide

-
Disaccharides

-
Some Properties of Sugars

-
Oligosaccharides

-
Polysaccharides
Unit-3:
Proteins in Food

-
Amino Acids

-
Protein Structure and Conformation Reactions and Properties of Proteins Enzymes
UNIT-4:
Fat and Oil Products

-
Structure and Composition of Fats 


-
Properties of Fats and Oils 


-
Composition of Dietary Fats and Oils


-
Deterioration of Fats

-
Shortening and Shortening Power of Various Fats and Oils


-
Frying
UNIT-5:
Water

-
Chemistry of Water

-
Specific Heat and Latent Heat of Water

-
Water as a Dispersing Medium

-
Water Activity

-
Role of Water in Food Preservation and Shelf Life of Food
UNIT 6:
Meat, Poultry, Fish, and Dried Beans

-
Characteristics of Meat

-
Muscle Contraction in Live Animals

-
Poultry

-
Fish

-
Dried Beans and Peas (Legumes)

-
Meat Alternatives
UNIT 7:
Milk and Milk Products

-
Composition of Milk

-
Sanitation and Grading of Milk

-
Flavour of Milk

-
Milk Processing

-
Types of Milk

-
Cooking Applications

-
Milk Substitutes and Imitation Milk Products
UNIT 8:
Vegetables and Fruits

-
Structure and Composition of Cell Tissue

-
Pigments and Effects of Additional Substances

-
Harvesting and Postharvest Changes

-
Enzymatic Oxidative Browning

-
Fruits: Unique Preparation and Cooking Principles

-
Organically Grown Fruits and Vegetables

-
Labelling of Vegetables and Fruits 

UNIT 9:
Food Emulsions and Foams

-
Emulsions

-
Natural Emulsifiers

-
Synthetic Emulsifiers and Surfactants

-
Foams, Foam stability, foam formation

-
Foaming agents

-
Effect of added Ingredients on foam stability

Recommended Books:
1. 
Vickie A.Vaclavik & Elizbeth W.Christian (2008) Essentials of Food Science.3rd Edition.
2.
Devendra Kumar Bhatt and Priyanka Tomar (2006) an Introduction to Food Science and Technology & Quality Management.
3. 
Food Sciences and Its Application Course Code-867, AIOU Compiled Material.
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